Apple Crumb Pie ob) 


S ~ (One 6-inch pie—4 servings) 4 
Plain Pastry for a 1 Teaspoon of Cinnamon ~ 
| One-Crust Pie 34 Cup of Flour - ‘ 
4 Large Tart Apples 4% Cup of Butter 


1 Cup of Sugar 


1. Roll out pastry and fit it into the pie pan. — 

2. Peel and cut the apples into eighths. 

3. Sprinkle with one-half cup of the sugar that has 
been mixed with the cinnamon, 

4. Sift the remaining one-half cup of sugar with 
the flour. 

5. Chop the butter into the flour-and-sugar mix- 
ture until it looks very crumbly. Sprinkle this 
over the sugared apples. 

6. Bake in a hot oven at 450° F., for fifteen min+ 
utes, then reduce the heat to moderate, 350° F MS 
and bake thirty minutes more or until the apples 
are tender. 


7. Reheat just before dinneg and serve warm with 


te af eheese. 


